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RINGKASAN
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gk olanan misalnya saril buah, manisan, Jam disamaing
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Pan msnfadioanaguy pecava oelum banvak dilakukan.,

De+tinis: anggur pegaya adalzh suatu produk minuman
vargy diwiah sacara rermentasy dari: calran buah pepava
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penoaturan o awal terhadap karateristik  anggur pegava
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meliputi kadar Ltotal asam, kadar alkohoil, oHe w2i
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